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Ambrosia

RESTAURANT & BAR

Rooftop Terrace

Selected and mixed by
Maurizio Zuddio

AMBROSIA ANYTIME 14.-
Maker’s Mark whiskey, amaro Montenegro, Créme de Cacao,
vanilla syrup, lime juice, egg white, Hawaiian black salt

BESSIE PEAT 14.-
Laphroaig whisky, raspberry purée, lime juice, Jalapefo
tincture drops, basil soda top

STIVLAHOOO FANLVNDODIS

FRIDA 14.-
Tequila Mijenta, Plamb ligour quintessence, lemon juice,
agave syrup, Port bitter reduction

L'URLO 14.-
Vodka Amundsen, passion fruit puree, lime, basil soda,
vanilla bitters

IL BACIO 14.-
Gin Nordés, Hibiscus tea infusion, lemon juice, egg white,
spberry puree




QUEEN ELIZABETH 14.-
Sipsmith Gin, chamomile infusion, lemon juice, egg white,
wildflower honey, orange bitters drops

REMBRANDT - Luncheon of the boating party 14.-
Cherry Stock, white cream, chocolate bitters

SINASTRA'S WAY 14.-
Jim Beam whisky, lemon juice, egg white, cinnamon sugar,
cherry tincture drops

THE SAMURAY'’'S ROAD 14.-
Midori, Triple sec, egg white, pineapple juice, Yoshi sake,
cherry tincture drops

THE M MARTINI - Espresso Martini with a twist 14.-
Vodka Amudsen, Kalua, Frangelico, espresso coffee,
vanilla syrup, egg white

VINCENT 14.-
Vodka Amundsen, lavender bitter, absinthe fragrance

Enjoy our crafts

“Art will save the world”
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Segnalateci eventuali esigenze alimentari al momento dell’ordine.

Per la lista degli ingredienti e per gli allergeni di cui al Reg. CE 1169/2011 potete
chiedere al nostro personale.

Please make sure you tell us of any dietary requirements when ordering.

On the provision of the REGULATION (EU) No 1169/2011 laying down food
contents information and allergens, please ask our staff.




